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G-ct  the  Host  From  Your  Mcnt  |    o.  ^,  ;i :  rie.ic  cw-.^ricLituft) 


A  broadcast  07  Miss  Ruth  Van  Deman,  Bureau  of  Home  Sconowics,  and  Mr.  TTallace 
Xadderl",  Office  of  Information,  '/fednesdar,  Jul?'  29,  1942,  in  the  Departnent  of 
Agricul'-.urc!  period  of  the  National  Parm  and  Home  Hour,  over  stations  associated  v;ith 
the  31uG  ITetvrork. 

— ooOoo — 

V^AXLACZ  :CADDZSLY; 

Here  v;e  are  in  ^'.'ashin-^ton.  And  first  off  here's  Ruth  Van  Deman  i-dth  a  docket 
of  news  on  .-.leat — ne\rs,  I  ima|;ine,  that  started  to  sim.'ier  in  the  Bureau  of  -lone  Eco- 
nomics laboratories  some  time  ago. 

RUTH  VAi:  PS-XT; 

Ri;^2:ht  '"ou  are,  Vfallace.  It  talces  a  lot  of  stewing  and  steaming,  and  si'-:;^.er- 
ing  on  the  part  of  the  experimental  cooks,  bofore  a  bulletin  like  this  is  road:^  to 

move  into  home  kitchens.   But  here  it  is — Meat  For  Thrifty  Moals — more  than  a 

hundred  v/a^''s  to  cook  and  serve  meat,  so  as  to  get  the  most  in  food  value  and  flavor 
from  cvGr-'  pound, 

ICADDSRLY: 

;ios'"'  ti"cly  information,  in  vicH  of  our  present  situa'f'ion  on  -nca'^''  supplies. 
VAII  DS-iAl'; 

lio  '  does  •■■hat  situation  stand  as  of  toda'"? 
KADDZRLY: 

'.■fc'rc  short  on  meat  in  some  places.     3u\"  the  throe  poin".  -oros;ram  aniion.iccd  "'■j* 
Socrotar^''  '.'ickard  should  begin  to  case  th-^.t  up  shortl".     Kowcvor,  v/o'vo  got  to  go  on 
supplyin    onornov.s  quantities  of  ri^.eat  to  our  armed  forces.     The  ration  of  r.  nan  in 
the  service  calls  for  -.uch  more  meat  than  the  average  ci'-ili.-^n  oats. 

VAIT  dp; XT;  ' 

And  of  course  vrc'rc  obligp.tcd  to  shir)  rie-at  to  our  allien  under  Lond-Lcaso. 
Wc  c-^ji't  lot  them  dov/n. 

KADDSRLY; 

\1c  Can't  and  v.'C  vion't.    Lone'-  Lease  shipments  must  and  v;ill        on.  Also 
Also  there's  an  increased  demand  for  :?.C'\t  here  on  the  home  production  line.    And  of 
course  it  v/ill  tr^c  a  while  to  straighten  things  out  under  the  ncv;  price  ceilings. 
Along  with  all  these  things,  this  hrp'ocns  to  be  the  tiir.c  of  year  vrhon  the  fcv/ost 
animo.ls  arc  marketed.    Later  in  the  fall  tliere  vdil  be  -'.ore  hogs,  more  beef  cattle, 
more  lambs,  more  of  all  kinds  of  meat  animals,  movinr:-  from  farm  to  market. 

VA^T  D5;XT: 

But  even  so,  v;e'll  still  need  to  be  thrifty,  won't  we,  in  the  wa'^'"  vie  use 
everjr  pounc'  of  v.eat  we  have? 

KADDERLY: 

Ver'^  definitely  so.  '^he  demand  on  our  meat  supplies  exceeds  an"thing  in  our 
histor-'-.     Jo  meet  it  v;e  have  a  larger  supply  in  prospect  than  ever  before.    But  vre 
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have  no  /aeat,   or  any  other  food,   to  v/aste  -  or  to  ")e  careless  with  not  until  vre've 

won  this  war  and  v;on  the  peace  to  follovr, 

VAN  PmiT; 

Well,   that  seems  to  put  it  pretiv  squarely  up  to  us  as  meat  consuners  to  do  a 
hetter  joo. 

KADDSPIiY; 

Don't  you  think  vre  can? 

Of  course  I  do.     I  think  vre  can  do  a  better  job  of  shopping  for  neat,  and 
cooking  meat,  and  :ilanning  good  meals  to  eat,  vrith  and  vdthout  neat,     ''fe've  r^ot  the 
chance  of  our  lifetime  to  show  vrhat  v;e  know  about  food  values,  and  about  combining 
a  flavorful  food  like  meat  with  bread  and  cereals  and  vegetables.     Just  lot  "our 
eye  v/andor  down  that  list  of  recipes  in  this  nev;  bulletin,  Wallace.    An''  lack  of 
ideas  there? 

KADSaaLY; 

So  ma,n3-  ideas  I  hardly  iaiov;  wiere  to  start.     !?heso  recipes  all  call  for  the 
choapcr  cuts  of  meat  I  suT)poso, 

VAIT  DhS-IAU; 

Yes,  mostly  lorcquartcr  cuts.    And  you  sec  the  v;ay  the  savorj'-  meat  flavor's 

stretched  vrith  bread  crumb  stuffing  in  shoulder  roasts  noodles  v;ith  braised  chops 

 swoGt  potatoes  vrith  pork  hot  potato  salad  ^rith  frankfurters. 

KADDE3IY ; 

I'm  looking  at  a  series  hero  called  — stevrs  in  variety.     I  don't  quite  see  

YM  D3MA1T; 

Stovr  by  .-xny  other  name  to.stcs  bettor  you  knovr. 
KADDSBLY; 

So  that's  it  -  just  a  matter  of  naincs,     I  couldn't  quite  figure  beef  stoalc 
T)io  as  a  stevr. 

VAIJ  D^I-'IAIT; 

Cortainlv  it  is.    First  it's  a  stow,  beef  and  vof;etablos  -  all  cooked  together, 
nice  and  s.avory.     Then  it  gets  a  cover  -  a  cover  of  rich  biscuit  dough  brovmcd  to  a 
turn  in  a  hot  oven.    A  beef  steak  pie  with  five  or  six  servings  -  all  from  one  pound 
of  beef, 

KADDSBLY; 

Sure  it' s  not  a  miro.cle. 

VAN  mVuM^i 

Of  course  it's  a  miracle  -  a  miracle  of  good  cooking  pjid  smart  planning  to 
make  a  small  quantity  of  vieat  go  a  long  vra'''.    And  there  arc  tricks  to  it  too  - 
tricks  like  browning  the  meat  in  a  little  fat  at  the  start,  to  develo-o  rich  flavor. 
Then  simncring  the  neat  in  a  little  vrater,  holding  the  heat  dovrn  so  as  not  to  shrink 
up  the  moat  protein  Pjid  mr^jce  it  touch  and  hard.     That's  all  part  of  making  the  most 
of  meat  too. 
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ICADDEHLY: 


H-j.ch,  I  don't  c'oubt  th-^t  'dth  these  excellent  tested  recipes  o.g  ■.'^uir.c 
man--  miracles  can  "be  and  will  be  vfrou'l.-ht  in  rnan""-  kitchens,    Chat  is  if  this  npv 
moat  bulletin  is  read;'"  to  -^o  into  kitchens. 


I  vrauldn't  have  da.red  bring  it  up  hero  if  it  v/asn't  free  and  read;^  for  the 
askin--.     I  see  Stove  Dougl.as  ejcini^  this  announcement  cop7. 

ILIDDEHLY; 

-i:".  lib  offer. 
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